. ** Thirty one strains of 37 strains tested were negative, and the remaining 6 strains were positive. According to Kawasima (1934) of the tube in 2 or 3 days. As this change proceeded up to a certain point, the medium turned blue and then it became yellowish again. This process was repeated until the medium became completely yellow. Kurauti and Nagata observed this phenomenon. I experimented carefully once more with another preparation of lactose to make sure of it, and obtained the same results. These observations explain why the results as reported by various workers were contradictory. It may be concluded that tests of lactose are completely negative or a very slow fermentation is occurs. Concerning maltose and arabinose, all the tests indicated positive results except 5 and 4 strains respectively from 50 strains of D'Auony (1923)15). Although we can not draw a definite conclusion from these results, it may be correct to state that maltose and arabinose are usually positive, rarely negative.
As to dextrin, glycogen and starch conflicting results have been obtained. The results, however, were consistent in the same report even if many strains were used. But most of my strains were positive and some were negative. Kurauti and Nagata24) reported that tests with dextrin were positive in the media sterilized by filtration, but negative in the media sterilized by heat, while Kawasima obtained positive results in both media. Moreover, Kawasima observed that tests of starch were negative in the media sterilized by filtration and positive in the media sterilized by heat. According to these observations it is evident that the quality of preparations of substrates used, the method of preparation of the media, and other conditions are important factors in producing conflicting results.
Regarding adonitol, salicin, treh alose, xylose the results also divergent. The reason for this could not be understood. As to xylose D'Aunoy15' reported remarkabble results that all the strains tested, 50 in number, showed invariably negative reactions. Some errors were presumably committed in his experiments. If that is the case, we may conclude that xylose is usually fermented but rarely it may fail to be fermented. 
SUMMARY

